This is the second of a series of articles by Miss Given on the subject of buying and cooking potatoes. The first, published in the December "Economist," dealt primarily with the points to consider when buying potatoes. The important factors to keep in mind in the preparation are brought out in this number.
Should potatoes be soaked in water? Yes, if they are peeled several hours before using, as in restaurants, hotels and institutions. If they are not covered they will become brown. This is due to the action of certain ferments on tannin-like substances in the potato in the presence of air.
Old potatoes, or potatoes that are green, should be covered with water in order to extract the solanin. This is the substance which makes the tongue or throat burn after eating raw potatoes. It is soluble in water, and can be extracted in this way. Some of the soluble protein will be sacrificed by this procedure, but this loss may be compensated by eating eggs, meat or cheese, or drinking milk.
Old potatoes are poor in quality and have a sweeter flavor because the enzymes convert the starch to sugar. This loss of starch causes shrinkage, increased sogginess and decreased mealiness.
New potatoes have a better flavor because they contain less starch and more protein. The gelatinizing of this protein when the potatoes are cooked gives them the characteristic waxy consistency.
Potatoes are made more palatable by the addition of milk or cream and butter. The two methods of preparing potatoes with these additions are mashing and escalloping. Certain standards have developed for judging them prepared by either of these methods. The mashed potato should be white, fluffy, of smooth consistency, free from lumps, and with a fine potatoey flavor blended with that of milk, cream or butter. Flavor of equivalent value may be developed by the use of evaporated milk.
The use of white sauce and cheese with potatoes is more recent. The difficulty of blending milk or white sauce with potatoes in escalloped combinations lies in the fact that the milk curdles when raw potatoes are used. This curdling may be due to enzymes contained in the raw potatoes because it does not occur if the potatoes are cooked first.
Best results were obtained with escalloped potatoes when the prepared potatoes and seasonings were first cooked in water at a temperature of 450 ~ F. and the milk was added the last few minutes of cooking. The advantages of cooking in this way are:
1. Curdling is eliminated if temperature is kept low after milk is added.
2. Cooking period is decreased at least one half. 3. Potatoes have much better flavor and texture than raw ones cooked slowly in milk at a low temperature.
The flavor of potatoes containing evaporated milk is extraordinarily rich.
--ELIZABETH WHITTAKER. X TUCKER, JOHN. Potato Exports 1927. Rpt. Div. Bot., Dominion Exp. Farms, Ottawa, Can. (1927 ), p. 230-231, 1928 .
The total exports of potatoes from Canada during 1927 are stated to have been 7,686,992 bushels, valued at $7,855,565. Of this amount 5,007,966 bushels came into the United States at an estimated value of $4,693,389. Cuba took 2,353,333 bushels valued at $2,886,346, while Bermuda took 21,590 bushels valued at $23,270. The balance went to Newfoundland, British Guiana and Jamaica. Of the 5,007,966 bushels which were disposed of in the United States, one million bushels consisted of certified seed. The importance of being able to determine the purity and conformity to type of stocks of potato varieties requires no eraphasizing. Written descriptions of varieties, however, do not always convey to the reader an adequate ide.a of the plant. Dr. Snell has, therefore, in collaboration with the artist, A. Dressel, prepared what is undoubtedly one of the best series of colored illustrations of potato varieties known to us, thus following the happy inspiration of Stuart in "The Potato." These illustrations show the typical characteristics of the inflorescences, leaves, tubers and sprouts of a large number of varieties. Short descriptions, in German, English and French, accompany each variety, and in these, among other things, the author draws attention to-one varietal character which has been observed before, but which has not hitherto been used in systematic work, viz., the capacity of some varieties to develop pigment in the skin when exposed to light for several days, a capacity which is especially useful during the early storage period. The form of the sprout and also the distribution of pigment on it are described in detail.
Only a few American and British varieties are illustrated, but, as an example of what may be done in describing varieties of agricultural plants, the book is worthy of serious attention.
--T. M'INTO~H~

